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Once again, you, the wonderful UK catering equipment 

industry, have proven that there are heroes at every level 

within distributors and commercial kitchen design houses 

up and down the country.

When Catering Insight comes to collate this Power List each year, 

profi ling 50 top industry executives and staff, we are consistently 

amazed at the entries which pour in. There are so many deserving 

candidates out there that it seems a shame to stop at 50, but limit it 

we must. I can only apologise to those who didn’t make it in there – the 

standard was through the roof – but I wish you better luck for next year.

To keep things fresh, we once again decided to rule out those who 

were featured in last year’s Power List, and to ensure that we cover the 

breadth of the industry we limited the inclusions to two per company.

For this third annual edition we have taken the step of binding 

the supplement into our main July issue, so that you can see all the 

month’s developments at a glance, alongside giving recognition to this 

year’s high achieving personnel.

Our fi ve categories are:
Business Leaders: highlighting the leading lights within dealers who 

are driving their business forwards.

Industry Innovators: honouring those setting new benchmarks in 

the pursuit of industry excellence.

Project Pioneers: recognising the sector’s leading edge project 

managers, designers and installers.

Young Trailblazers: spotlighting the next generation – individuals that 

are relatively new to the industry but are already making their mark.

Unsung Heroes: paying tribute to the tireless efforts of individuals 

who may remain behind the scenes but are still intrinsic to a 

distributor’s success.

The Power List initiative simply wouldn’t be possible without the 

backing of our sponsors, so I’d like to give a big thanks to Charvet, 

for supporting the Business Leaders category; Samsung, for backing 

Industry Innovators; Valentine Cuisinequip for sponsoring the Project 

Pioneers section; Welbilt for helping to highlight Young Trailblazers; and 

Turbochef for its support of Unsung Heroes.

So read on to fi nd out who made the cut for 2017.

CLARE NICHOLLS
EDITOR
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At Samsung, we use technology to bring cutting edge innova-
tion to kitchens to reach new levels of excellence and we want 
to support those individuals who are setting new benchmarks 
within the industry by relentlessly pursuing innovation. We 
believe the pursuit of innovation is integral to pushing the 
catering industry forward. Therefore we are delighted to be 
sponsoring the Catering Insight Power List Industry Inno-
vators category which coincides with what we stand for as a 
business, and we are pleased to be helping give those bringing 
fresh thinking to the industry the recognition they deserve.

Samsung aims to shape the future with transformative 
ideas and technologies. Through technology, Samsung is 
redefining different worlds including those of catering and 

hospitality. A global leader in creating best in class products 
that harness the power of technological innovation and high 
spec design, Samsung wants to bring future technology into 
people’s lives today both at home and at work. 

With its catering and kitchen appliances, Samsung is using 
innovation to support the industry with products designed 
to meet the needs of this ever evolving business. With a focus 
on convenience, efficiency and ease of use, Samsung is com-
mitted to using its technology expertise to improve day to 
day working lives. Samsung’s products bring the future into 
kitchens of today with the latest technology, making it easier 
for the industry to deliver top quality catering options now 
and in the future. 

Industry 
INNOVATORS
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As one of the 
innovators behind 
iFour, he has carved a 
niche in the cocktail bar 
and restaurant market”

Leigh is continuing 
pushing Lakes forward, 
as he has just overseen 
the refreshment of its 
corporate image and 
website”

PROFILE 
iFour Hospitality Design 
2nd Floor, Brian Royd Mills
Saddleworth Road
Greetland
Halifax
West Yorkshire
HX4 8NF
Tel: 01422 377776
Twitter: @ifourdesigns
http://ifourdesigns.com

PROFILE
Lakes Catering Maintenance 
Unit 4, Moss End Business Village
Milnthorpe
Cumbria
LA7 7NU
Tel: 01539 724 506
Twitter: @LCM_Kendal
http://lakescateringmaintenance.co.uk/

paul 
MARTIN
DIRECTOR 
IFOUR HOSPITALITY DESIGN

leigh 
HOWARD
DIRECTOR  
LAKES CATERING MAINTENANCE

As one of the Directors of iFour Hospitality Design, Paul Martin ensures the 

service the firm offers to customers is upheld to the highest standards. 

Paul founded iFour 18-months ago along with Lee Swiffen, who is also a 

Director of the business. Together they wanted the company to be a nationally-

focused hospitality design house, committed to working in a custom, niche market, 

providing services for start-up and well established national accounts. 

Working closely with branding agencies, designers and architects, iFour has already 

secured a reputation as one of the market leaders in the production of high-end cocktail 

bars and restaurants.

This past year, iFour has been involved in numerous customer-focused projects, 

including London west end entertainment venues with multiple bars and kitchens to small 

high-end restaurant projects with suited cooking solutions, wine walls and cocktail bars.

Paul has had a great year building up the business, and it looks like there is much 

more to come. The firm is currently developing kitchens for two Michelin-starred chefs, 

chain food outlets and high end bar groups which will involve extremely custom and 

bespoke designs to suit their needs.

Paul entered the industry in the early 2000s, cutting his teeth as a rep in a big design 

house, and began to notice that customers don’t always want an off-the-shelf solution. 

As one of the innovators behind iFour, he has carved a niche in the cocktail bar and 

restaurant market, and the company now expects 50% growth year on year.

He aims to provide a service that he and his clients can be excited about, especially 

as many of them are small businesses investing a lot of capital into creating high end finishes.

As the adage goes: ‘not all heroes wear capes’, and this can certainly be used 

to describe Lakes Catering Maintenance’s director, Leigh Howard. Based 

in Cumbria, he has ensured his local company has rescued many regional 

restaurants and catering facilities from disasters of one kind or another.

Following the floods of 2016, he worked tirelessly to ensure that he and his team 

helped sites such as Dutton’s Cuisine-owned outlet, the Miller Howe Café in Grasmere, 

and the Wateredge Inn in Ambleside get back on their feet – all while keeping prices 

charitably low. Even this year he and his team overhauled Royal Windermere Yacht 

Club’s kitchen following a fire.

He was a joint Director of the firm for the past 5 years and then stepped up last year 

to buy out the previous Director. During that time the turnover has increased year on 

year by an amazing 35%, proving that he is putting the distributor on the right track.

Leigh is continuing pushing Lakes forward, as he has just overseen the refreshment 

of its corporate image and website. Furthermore, he trained himself in kitchen design, 

investing in Autokitchen 3D design software, and signed Lakes up to CaterQuotes.

Additionally he has ensured that the company has invested in developing the skills 

and experience of the team. It’s a strategy which is working, as his industry colleagues 

acknowledge the time and energy he has put into this small business, with a strong ethos 

in service. Peers describe him as “a really nice guy and always a pleasure to deal with”.
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